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10 days nor more than 30 days, or both, at the discretion of the court having 
jurisdiction of same, 

NEW YORK, N. Y. 

Foodstuffs — Places where Handled, Stored, or Sold — Sanitary Regulation. 
Eggs. (Reg. Dept. of H., Mar. 30, 1915.) 

Regulations of the department of health of the city of New York, adopted 
March 30, 1915, effective April 1, 1915, relating to section 150 of the Sanitary 
Code, which provides as follows: 

Sec. 150. The care and sale of food and drink in stores regulated. — No grocery 
store, butcher store, delicatessen store, confectionery store, bakery store, milk 
store, butter and egg store, fruit and vegetable store, fish store, or other place 
where food or drink is handled, stored, offered for sale, or sold, shall be con- 
ducted or maintained otherwise than in accordance with the regulations of the 
board of health. 

GENERAL REGULATIONS GOVERNING THE CONDUCT OF ALL EETAIL STOKES. 

Regulation 3. Food and drink not to be stored in stables or other insanitary 
places. — Food and drink shall not be handled, stored, offered for sale or sold 
in any stable ; room used for sleeping purposes ; or in any room or place which 
is dark, damp, poorly ventilated or insanitary. 

Reg. 2. Water-closet compartments.— Every water-closet compartment, ex- 
cept when provided with mechanical means of ventilation, shall have a window 
at least 1 foot by 3 feet between stop-beads opening to the external air, and the 
entire window shall be made so as to readily open, or an opening connected 
with the external air measuring at least 144 square inches for each water- 
closet or urinal, with an increase of 72 square inches for each additional water- 
closet or urinal. The door or doors of the water-closet compartment shall be 
.self-closing. Where the water-closet is in direct communication with the room 
in which food or drink is handled, stored, offered for sale or sold, if required 
by the department of health, a suitable and properly lighted vestibule shall be 
provided. The door of the vestibule shall be self-closing. All water-closet 
fixtures, water-closet compartments and vestibules shall be maintained in a 
clean and sanitary condition and in good repair. 

Reg. 3. Rubbish, useless or offensive material. — No accumulation of rubbish, 
useless or offensive material shall be permitted in any room or place where 
|pod or drink is handled, stored, offered for sale or sold. 

Reg. 4. Lighting. — All rooms or places in which food or drink is handled, 
stored, offered for sale, or sold, shall be properly and adequately lighted so 
that all parts thereof may be readily inspected. 

Reg. 5. Screening of doors, windows, and other openings. — All doors, win- 
dows and other openings shall be properly screened from May 1 to October 31. 
Screen doors shall be provided with self-closing devices. 

Reg. 6. Construction of walls and ceilings. — Walls and ceilings shall be of 
a smooth, hard material, and must be kept clean and sanitary and in good 
repair. 

Reg. 7. Construction of floors. — Floors shall be smooth and must be kept 
clean and sanitary and in good repair. 

Reg. 8. Counters, shelves, show cases, and windoios. — All show or display 
cases or windows, counters, or shelves, used in handling, keeping and display- 
ing food or drink shall be kept clean and sanitary, free from dust, dirt, and 
other contaminating material, and in good repair. 
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Keg. 9. Drainage of refrigerators, ice boxes, etc. — Waste water from refrig- 
erators, ice boxes, refrigerated display cases, windows or counters, vats or 
tanks, or other containers, used in refrigerating and storing food or drink 
shall discharge into an open, water-supplied, properly trapped, sewer-connected 
sink. 

Keg. 10. Refrigerators, ice boxes, etc. — All refrigerators, ice boxes and ap- 
purtenances thereof used for the storage of food and drink shall be kept 
clean and sanitary and in good repair, and the compartment used for the stor- 
age of ice shall be lined with some proper metallic substance so as to be 
water-tight. 

Reg. 11. Sinks. — Suitable sinks with an adequate supply of running water 
shall be provided. 

Reg. 12. Washing facilities for employees. — Soap, running water, and fresh, 
clean, individual towels shall be provided for each employee, and the same 
shall be readily accessible to these employees. Use of common towel is pro- 
hibited. 

Reg. 13. Diseased employees. — No person who has any infectious or venereal 
disease shall be permitted to handle food or drink or any utensil used in 
dispensing same. 

Reg. 14. Habits of employees. — All persons handling food or drink shall be 
cleanly in their habits, and must wash their hands before beginning work 
and after visiting toilet. 

Reg. 15. Clothing of employees. — All persons handling food or drink shall 
wear clean, washable outer garments. 

Reg. 16. Garbage receptacles. — Suitable, water-tight, properly covered, gal- 
vanized-iron, or other sanitary metal cans for receiving and holding without 
leakage all garbage and other waste material shall be provided. A tight-fitting 
rover shall be provided for each can, and the can shall be kept covered. All 
garbage and other waste material shall be removed from the premises daily 
and shall not be allowed to become a nuisance. 

Reg. 17. Disposition of food and drink unfit for human consumption. — Food 
cr drink which has become, unfit for human consumption, shall be kept separate 
and apart from other foodstuffs which are held, kept, and offered for sale, 
properly denatured, marked " condemned " and removed daily. 

Reg. 18. Spitting signs. — Placards prohibiting spitting on floors shall be 
conspicuously posted. 

Reg. 19. Cuspidors. — A sufficient number of cuspidors shall be provided and 
shall be cleansed and disinfected daily. 

Reg. 20. Refrigeration of perishable foodstuffs. — All perishable food or drink 
shall be stored and kept refrigerated in properly constructed refrigerators. 

Reg. 21. Cleanliness of utensils. — All utensils used in the preparation, serv- 
ice, and sale of food or drink shall be properly cleansed with hot water after 
being used, and no utensil shall, under any circumstances, be used a second 
time unless it shall have been, after previous use thereof, so cleansed, and in 
such cleansing the use of water which has become insanitary by previous 
use is prohibited. 

Reg. 22. Rusted or badly worn utensils prohibited. — The use of any utensil 
used in the preparation, service, and sale of food or drink, which is badly 
worn or rusted, corroded, or in such condition that it can not be rendered clean 
and sanitary by washing, is prohibited. 

Reg. 23. Coloring matter or preservatives. — The presence in any part of an 
establishment of any prohibited coloring matter or preservative shall be deemed 
prima facie evidence of its use, and the presence of any such material may 
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be sufficient cause for the prosecution of the owners or proprietors of the 
establishment. 

Reg. 24. Exhibition and arrangement of foodstuffs. — All foodstuffs shall be 
arranged and displayed in an orderly and systematical manner so as to im- 
prove the general appearance of the store and to facilitate cleaning and in- 
spection of same. 

Reg. 25. Food not to he deposited or allowed to remain within 2 feet of 
the surface of any sidewalk, street, or floor, etc. — No food intended for human 
consumption shall be deposited or allowed to remain within 2 feet of the sur- 
face of any sidewalk, street, alley, or public place, or the floor of any building 
where exhibited unless the same shall be contained in covered boxes or other 
covered receptacles so as to be protected from dogs and other animals and their 
excretions. 

Reg. 26. Protection of foodstuffs. — All foodstuffs not protected by a fly and 
dust-proof wrapper when displayed for sale must be covered in cases of glass, 
metal, wood, or close-mesh wire screening so as to prevent contamination by 
dust, dirt, and flies. 

Reg. 27. Storing of food to be prima facie evidence of its use. — The presence 
of any food, drink, or raw material in any part of the establishment shall 
be deemed prima facie evidence of its use for human food. 

ADDITIONAL REGULATIONS GOVERNING THE CONDUCT OF BUTCHER SHOPS. 

Reg. 31. Construction of counters, workbenches, and pickling vats, etc. — All 
counters, workbenches, pickling vats, refrigerated display cases, stationary 
trays, and appurtenances thereof used in the handling, displaying, and storing 
of meats and other foods shall be of a smooth, hard material, and constructed 
and arranged so as to permit of thorough cleansing and ready access. 

Reg. 32. Maintenance of counters, workbenches, and pickling vats, etc. — All 
counters, workbenches, pickling vats, refrigerated display cases, stationary 
trays, and appurtenances thereof used In the handling, displaying, and storing 
of meats and other foods shall be kept clean and sanitary and in good repair 
and must be scrubbed with hot water and sal soda or other suitable cleansing 
agent at the close of each day's use. 

Reg. 33. Protection of meats, poultry, etc., when displayed for sale. — All 
meats, poultry, game, fish, and similar products when displayed for sale shall 
be kept within closed refrigerated display cases or properly covered by close- 
mesh wire screening so as to prevent unwarranted human handling and con- 
tamination by dust, dirt, and flies: Provided, however, This regulation shall 
not apply to smoked meats, sausages, hams, or other similar products which 
are protected by a fly and dust-proof wrapper. 

ADDITIONAL REGULATIONS GOVERNING THE CONDUCT OF FISH STORES. 

Reg. 35. Construction of counters, workbenches, display cases, etc. — All 
counters, workbenches* refrigerated display cases, stationary trays, and appur- 
tenances thereof used in the handling, displaying, and storing of fish and shell- 
fish shall be of a smooth, hard material, and constructed and arranged so as 
to permit of thorough cleansing and ready access, and shall be water-tight and 
properly drained. 

Reg. 36. Maintenance of counters, workbenches, display cases, etc. — All 
counters, workbenches, refrigerated display cases, stationary trays and appur- 
99 
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tenances thereof used in the handling, displaying, and storing of fish and shell- 
fish, shall be kept clean and sanitary and in good repair, and must be scrubbed 
with hot water and sal soda, or other suitable cleansing agent, at the close of 
each day's use. 

Reg. 37. Iced fish and shellfish to be stored so as not to cause a nuisance. — 
All iced fish and shellfish stored in wooden boxes or barrels shall be kept or 
stored in such a manner as not to cause a nuisance. 

Reg. 38. Refrigeration. — All fish shall be kept properly chilled or refrigerated 
at all times. 

Reg. 39. Protection of fish when displayed for sale. — All fish and shellfish 
displayed for sale shall be kept within closed, refrigerated display cases or 
properly covered by close-mesh wire screening so as to prevent unwarranted 
human handling and contamination by dust, dirt, and flies. 

ADDITIONAL REGULATIONS GOVERNING THE CONDUCT OF ICE CREAM AND CANDY 

STORES. 

Reg. 41. Construction of soda-water fountains and ice-cream refrigerators. — 
All soda-water fountains, Ice-cream refrigerators, and appurtenances thereof 
shall be constructed and placed so as to permit of thorough cleansing. AH such 
equipment shall be kept clean and sanitary and in good repair, and must be 
washed daily with hot water and sal soda or other suitable cleansing agent. 

Reg. 42. Running hot and cold water to he provided. — An adequate supply 
of running hot and eofd water shall be provided. 

Reg. 43. Sinks.— All sinks used for the cleansing of utensils shall be equipped 
with an overflow. 

Reg. 44. Protection of utensils. — All utensils used in the service and sale 
of ice cream and soda water shall be protected against contamination by dust, 
dirt, and flies, or cleansed immediately before use. 

Reg. 45. Cleansing of containers. — All containers used in the storing, trans- 
porting, and distributing of ice cream, ices, and other frozen products shall 
be thoroughly cleansed Immediately upon emptying. 

Reg. 46. Use of rusted or badly loom containers prohibited. — The use of any 
container for storing, transporting, and distributing of ice cream, ices, and 
other frozen products which is badly worn, rusted, corroded, or in such con- 
dition that it can not be rendered clean and sanitary by washing, is prohibited. 

Reg. 47. Use of lead or other metallic faucet, tank, etc., that may affect 
liquids. — No person shall use any tap, faucet, tank, fountain or vessel or any 
pipe or conduit in connection therewith, which shall be composed or made 
either wholly or in part of lead or other metal or metallic substance, that is or 
will be affected by a liquid so that dangerous, unwholesome, or deleterious 
compounds are formed therein or thereby or such that soda water, sirups, or 
other liquids, or any beverage, drink, or flavoring material drawn therefrom 
shall be unwholesome, dangerous, or detrimental to health. 

Reg. 48. Protection of candy when displayed for sale. — All candies trans- 
ported, displayed, stored, offered for sale, or sold shall be covered with a 
covering of glass, wood, metal, pasteboard, paper, or other suitable material, 
so as to prevent unwarranted human handling and contamination by dust, dirt, 
and flies. 

Reg. 49. Towels for drying dishes. — All towels used for drying dishes, recep- 
tacles, and utensils shall be clean. 
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REGULATIONS GOVERNING THE HANDLING, STORING, CANDLING, OFFERING FOR SALE, 
AND SELLING OF EGGS FOE EDIBLE PURPOSES. 

Regulation 1. Eggs not to be stored in stables or other insanitary places. — 
Eggs shall not be handled, stored, offered for sale, or sold in any stable, room 
used for sleeping purposes, or in any room or place which is dark, damp, poorly 
ventilated, or insanitary. 

Reg. 2. Water-closet compartments. — Every water-closet compartment, except 
when provided with mechanical means of ventilation, shall have a window at 
least 1 foot by 3 feet between stop beads opening to the external air, measuring 
at least 144 square inches for each water-closet or urinal, with an increase of 
72 square inches for each additional water-closet or urinal. The door or doors 
of the water-closet compartment shall be self-closing. Where the water-closet 
is in direct communication with the room in which eggs are handled, stored, 
offered for sale, or sold, if required by the department of health, a suitable and 
properly lighted vestibule shall be provided. The door of the vestibule shall be 
self-closing. All water-closet fixtures, water-closet compartments, and vesti- 
bules shall be maintained in a clean and sanitary condition and in good repair. 

Reg. 3. Rubbish, useless or offensive material. — No accumulation of rubbish, 
useless or offensive material shall be permitted in any room or place where eggs 
are handled, stored, candled, offered for sale, or sold. 

Reg. 4. Lighting. — All rooms in which eggs are handled, stored, candled, 
offered for sale, or sold shall be provided with adequate light, so that all parts 
may be readily inspected when required. 

Reg. 5. Construction of walls and ceilings. — Walls and ceilings shall be of a 
smooth, hard material and must be kept clean and sanitary and in good repair. 

Reg. 6. Construction of floors. — Floors shall be smooth and must be kept clean 
and sanitary and in good repair. 

Reg. 7. Sinks and water supply. — Suitable sinks, with an adequate supply 
of running hot and cold water, shall be provided. 

Reg. 8. Garbage receptacles. — Suitable, water-tight, properly covered, galvan- 
ized iron or other sanitary metal cans for receiving and holding without leakage 
all garbage, egg shells, and other waste material shall be provided. A tight- 
fitting cover shall be provided for each can. All garbage, egg shells, and other 
waste material shall be removed from the premises daily and shall not be 
allowed to become a nuisance. 

Reg. 9. Marking of case eggs. — All cases of candled eggs handled, stored, 
offered for sale, or sold shall be legibly stenciled "Candled (date of candling)." 

Reg. 10. Sale of eggs at " case count " or " at mark." — Where eggs are sold 
at " case count " or " at mark " and the loss is 50 per cent or more all the eggs 
shall be candled and the resultant loss shall be denatured and destroyed in 
accordance with the regulations. 

Reg. 11. Denaturing of " spots " or " spot eggs." — During the process of 
candling eggs for food purposes all eggs found to be " spots " or " spot eggs " 
shall be immediately denatured. The term " denatured " when used herein 
refers to the treatment of eggs with a substance, approved by the department 
of health, the presence of which on the eggs prevents their use for human food. 

Reg. 12. Suitable receptacles for " spots " or " spot eggs " to be provided.— 
Suitable receptacles for " spots " and " spot eggs " shall be provided in the 
candling room. Such receptacles shall at all times contain a sufficient quantity 
of a denaturant approved by the department of health and shall be stenciled 

with 2-inch block letters " Spot eggs denatured with ," followed by the 

name of the denaturant. • 
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Beg. 13. Spitting signs. — Placards prohibiting spitting on floors shall be con- 
spicuously posted. 

Beg. 14. Cuspidors. — A sufficient number of cuspidors shall be provided and 
shall be cleansed and disinfected daily. 

Beg. 15. Evidence of use. — The presence of any eggs in any part of the estab- 
lishment shall be deemed prima facie evidence of their use for human food. 

Foodstuffs — Separation and Sorting of Unwholesome Foodstuffs which Have 
Been Condemned. (Reg. Dept. of H., July 28, 1915.) 

Regulations of the department of health of the city of New York, adopted 
July 28, 1915, effective August 1, 1915, relating to section 137 of the Sanitary 
Code: 

Regulation 1. Separating and sorting unwholesome food pom, wholesome 
food.— Whenever food is condemned by an inspector or other duly authorized 
representative of the department of health as unfit for human consumption, 
and such food is mingled, mixed, or packed with wholesome food, it shall be 
the duty of the owner or person in charge thereof to separate or sort the con- 
demned food from the wholesome food and remove the condemned food in the 
manner and to the place designated by such inspector or representative. 

Beq. 2. Service of written notice. — Upon any food being condemned by an 
inspector or other duly authorized representative of the department of health, 
which food is to be separated or sorted, such inspector or other representative 
shall serve a written notice on the person in charge thereof, directing that the 
condemned food be separated or sorted in accordance with the terms of such 
notification. 

Reg. 3. Condemned food to be placed in suitable containers. — In separating 
or sorting food, held in accordance with regulation 2 of these regulations, the 
condemned food shall be placed in suitable and properly covered barrels, boxes, 
or other, containers for removal. Such separating or sorting shall be performed 
so as not to cause a nuisance. 

Beg. 4. Condemned food not to become dangerous to public health. — If con- 
demned food, which is to be separated or sorted from wholesome food, is putrid 
or otherwise dangerous to public health, and the owner thereof falls to comply 
with the terms or conditions of the written notice specified in regulation 2 of 
these regulations, such food shall be destroyed and removed at the expense of 
the owner thereof. 

Beg. 5. Notification of completion of separation or sorting. — When food, 
held in accordance with these regulations, has been separated or sorted, it shall 
be the duty of the owner or person In charge thereof to notify the department 
of health of such fact. 

Beg. 6. Food not to be removed until inspected and passed. — No- person shall 
remove or deliver, or cause to be removed, any food held for separation or 
sorting, until he shall have first received a written permit therefor from an 
inspector or other duly authorized representative of the department of health, 
and such food has been inspected and passed by such inspector or representative. 



